Dehydrating fruits and vegetables at home by Armstrong, Grace B.
1..,­
• - /VIJ. ~ '")/ 
DEI-IYDRATING 
FRUITS AND VEGETABLES 
AT l-IOME • • • • 
AS A WAY of preserving fruits and vegetables at home, dehydrating is 
recommended only when better methods are not practicable. 
FREEZING properly done is, in general, the preferred method for pre­
serving fruits and vegetables at home, as it best retains the original nutritive 
value, flavor, color, and texture. 
CANNING is next choice for home preservation, but unless a pressure 
cooker is available it is not recommended for nonacid vegetables becaus.e of 
the danger of botulism. 
SALTING or PICKLING is suitable for some vegetables. 
COMMON STORAGE is the cheapest and most satisfactory home 
method for keeping root crops such as carrots, beets, parsnips, potatoes, 
and onions. 
Directions for any of the above methods will be sent free on request: 
When none of these methods can be used, dehydration may be resorted to. 
Anyone considering using this process should know, however, that: ( 1) it is 
not simple; (2) the flavor of the finished product will be different from the 
fresh product; ( 3) the appearance and taste will be different from com­
mercially dried or dehydrated foods (because of differences under which the 
food was grown, differences in varieties used, and differences in dehydration 
conditions) ; and (4) the food will deteriorate in storage even under the 
best conditions now known. 
Research now being done· both in home and in commercial dehydrating 
will doubtless make it possible in time to get better products, but until this 
has been achieved the use of this process should be limited to a few products 
for which specific directions have been worked out. 
Prepared in the Departments of Home Economics and Horticulture 
by Grace Armstrong, Jean Simpson, R. V. Lott, and W. A. Huelsen. 
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GENERAL DIRECTIONS 
The nutritive value and palatability of home-dried or dehydrated fruits 
and vegetables will vary with the skill with which the work is done. The 
most serious losses are likely to be in vitamins A, B1, and C, particularly C. 
On the whole, home-dried and dehydrated fruits and vegetables cannot be 
considered reliable sources of these nutrients. 
Speed is essential. For a good quality product, vegetables and fruits 
to be dehydrated must be prepared as promptly as possible after harvesting. 
Vegetables should be placed in the dehydrator immediately after they have 
been blanched. Since the flesh of most fruits turns brown rapidly when cut 
and exposed to the air, sulfuring should be applied before this process has a 
chance to take place. Trays should be moved directly from the sulfuring box 
to the dehydrator. Fruits should not be moved from one tray to another be­
cause the pieces are soft and so easily lose their shape and juice. 
A clean piece of cheesecloth or other loosely woven open-mesh white 
, cloth should be laid on each tray before the fruits or vegetables are put on it. 
Humidity must be watched. The higher the temperature and the 
lower the humidity, the more rapid the rate of dehydration, and rapid dehy­
dration is desirable. Too low humidity, however, will cause "case hardening"; 
that is, the cells on the outside of the pieces of fruit or vegetable will give 
up moisture faster than those on the inside and the surface will become hard, 
thus preventing the escape of moisture from the inside. 
During the first part of the dehydration process, the air temperature 
should be high in order to cause rapid evaporation of the moisture from the 
food. Because rapid evaporation causes heat loss, the air temperature can be 
high without increasing the temperature of the food; but as soon as the rate 
of evaporation slows down, due to the loss of moisture, the food warms up 
and the air temperature must then be reduced. Each fruit and vegetable has 
a critical temperature above which a scorched taste develops. For this reason 
directions for regulating temperatures must be carefully followed. 
Temperatures recommended. During about the first 45 minutes, the 
temperature for the fruits considered in this leaflet (apples, pears, peaches, 
apricots, and plums) should be 170° to 180° F. When dehydration is about 
half complete, the temperature must be lowered to the finishing temperature 
given for the fruit. Thereafter under no condition should the temperature in 
the hottest par.t of the dehydrator be allowed to · go above the finishing 
temperature. 
The beginning and finishing temperatures for v egetables are given with 
the directions for each vegetable. 
Time required. Dehydrating is not a rapid process. Twenty to 24 
hours or even longer may be needed for fruits and 10 hours or more for 
vegetables. 
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Dehydrating and drying. In this circular dehydration is used to 
denote the removal of moisture under controlled conditions of tem­
perature, humidity, and air circulation. To get this control, a heated, 
forced-air dehydrator is necessary. 
Drying indicates the removal of moisture with little or no control 
of temperature, humidity, and air circulation. Drying does not retain 
nutritive values so well as dehydrating nor does it give as good pro­
tection against spoilage organisms. 
Plan for a dehydrator. Those who are interested in building 
a dehydrator at home will find a plan described in Circular 556, 
which will be sent on request. Address a postal card. to CoLLEGE of 
AGRICULTURE, UNIVERSITY of ILLINOIS, Urbana. 
DIRECTIONS FOR FRUITS 
First read the general directions on page 2; then note the following 
additional directions. 
Sulfuring preserves desirable qualities. When apples, peaches, pears, 
and apricots are cut and exposed to the air, the flesh turns brown rapidly. 
This indicates that chemical changes are taking place which, if allowed to 
continue, will injure the composition, flavor, aroma, and appearance of 
the fruit. 
Exposing fruit to the fumes of burning sulfur immediately after prepara­
tion will prevent this deterioration. It will not only help to stabilize the color, 
flavor, and appearance of the fruit, but will also inhibit the growth of yeasts, 
molds, bacteria, and insect eggs during dehydration and in storage. It will 
also cut down the time needed for reabsorption of water when the dried 
fruit is being prepared for use. Sulfured fruit is not harmful. 
Dipping or soaking fruit in salt water is not a good way to keep it from 
getting brown. The salt water prevents discoloration only temporarily and it 
causes the fruit to lose sugar and other soluble constituents and lengthens 
the time required for dehydration. 
Directions for sulfuring. A simple way to apply sulfur to fruit is to 
stack the filled trays outdoors under a tight wooden box or small house, 
pieces of lath being placed between the trays so the sulfur fumes will reach 
all parts of the stack. Since the fumes corrode metals, the sulfuring box 
should be made of wood. To prevent the escape of fumes, its sides and top 
should fit snugly, allowing only enough ventilation for the sulfur to burn 
freely. On the bottom of the box, brick or other noninflammable material is 
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placed to hold a shallow pan of burning sulfur. Eight to 10 inches should 
be allowed between the pan of sulfur and the bottom tray. 
Use one ounce of sulfur for each 30 cubic feet of box space, regardless 
of the amount of fruit on the trays. Put the sulfur into a shallow pan and 
be sure it is burning well before closing the box. 
Sulfuring is complete when the flesh takes on a rather uniform semi­
translucent appearance and there is a distinct tendency for juice to ooze out. 
The smaller the pieces are .and the more mature the fruit, the less is the 
time required for sulfuring. 
Apples 
Select varieties that ripen late. Those that ripen in the summer contain 
too little sugar and too much acid to insure a satisfactory product. Jonathan, 
Grimes Golden, Stayman Winesap, and Winesap retain their shape well after 
dehydration and cooking. Rome B eauty, Golden Delicious, and Delicious may 
not retain their shape so well but otherwise are satisfactory. 
Wash, peel, and core apples. Trim away defects, and cut into slices Ys to 
Y4 inch thick. Put slices on trays, about 1Yz pounds to the square foot. 
Sulfur 15 to 30 minutes, depending on the thickness of the pieces. (Th_inner 
and smaller pieces will always sulfur and dehydrate more rapidly than larger 
ones. ) Dehydrate immediately. 
Start dehydrating at 170° to 180° F. During the last half of the process 
the temperature must be lowered so that it is not above 150° F. or heat 
damage will result . 
When the fruit is about half dehydrated, remove one tray at a time and 
loosen fruit which may have stuck to the trays. When dehydration is com­
plete, the fruit feels slightly springy to brittle. If several pieces are pressed 
together in the hand they will fall apart promptly when the pressure 
is released. 
One bushel ( 45 pounds) of apples will weigh about 30 pounds when 
peeled and sliced and will yield about 4Yz to 5 pounds when dehydrated. 
Pears 
Bartlett is the best variety for dehydrating but is scarce in Illinois. 
Kieffer is satisfactory if correctly handled. 
Pears must be ripened before dehydrating. Kieffers must be held at 60° 
F. and allowed to ripen until a de~t can easily be made with only moderate 
thumb pressure. 
Wash and peel the ripe pears. Cut lengthwise into quarters and remove 
core, stem, and all defects. If the pears are very large, cut them into eighths. 
Place on tray, 2Yz pounds to the square foot. Sulfur 45 minutes to 1 hour. 
Dehydrate immediately, starting at 170° to 180° F. and lowering the tem­
perature to 140° F. When dehydration is complete, pears will have much 
the same feeling as apples. 
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One bushel (50 pounds) of pears will weigh about 38 pounds when 
peeled and cored and will yield about SYz to 6 pounds when dehydrated. 
Peaches 
Hale haven, Elberta, and J. H. Hale varieties should be satisfactory. Any 
yellow-fleshed, high-quality freestone ripening about when Elberta does is 
worthy of trial. 
The fruit can be used either peeled or unpeeled, but the peeled fruit is 
more attractive. After the fruit is washed it is peeled either by hand or with 
lye. If lye is used, put 1 pound of lye in 1 gallon of water and heat to 140° 
to 145 o F. Place peaches in a basket and immerse them in the hot lye for 1 
to 2 minutes. Remove and rinse thoroly in fresh water. Rub loosened peel 
off with the bare hands or with cheesecloth: 
Cut peaches in half and remove seeds. Put halves on tray with cup side 
up and edges touching ( about 2Yz pounds per square foot). Sulfur peeled 
peaches for 20 to 30 minutes, unpeeled peaches for 2 to 4 hours. Dehydrate 
immediately, starting at 170° to 180° F. and lowering temperature during 
the last half of the process to 140° F. 
When dehydration is complete, peaches will have much the same feeling 
as apples but will be more springy. 
One bushel ( 45 pounds ) will weigh about 35 pounds when peeled and 
seeded and will yield 4 to 5 pounds when dehydrated. 
Apricots 
Use any variety of apricots available. Wash thoroly, do not peel, cut into 
halves and remove seeds. Put halves on trays with cup side up and edges 
touching. Sulfur 1Yz to 2 hours and dehydrate the same as peaches. 
Plums 
Abundance and Burbank varieties are satisfactory. Other available varie­
ties might be tried. Plums are handled exactly like apricots, except that they 
are sulfured for only 20 to 30 minutes. 
DIRECTIONS FOR VEGETABLES 
First read general directions on page 2; then note the following addi­
tional directions. 
Blanching vegetables. All vegetables must be blanched before they 
are dried or put in a dehydrator. Steaming is recommended for this process. 
The small quantity of vegetables usually dehydrated at home can be steamed 
in a large kettle having a dose-fitting lid. The vegetables are put into the 
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kettle in a wire basket or colander so that the steam may circulate freely 
around them but the water will not reach them. 
The water must be boiling before the vegetables are put into the steamer 
and it must be kept boiling thruout the blanching period. Care must be taken 
not to put too large a quantity of vegetable in the kettle at one time. The 
steam should reach the center of the mass of vegetables promptly, and it will 
not do so if the pieces are crowded. 
Corn 
Any canning variety of sweet corn may be dried. Gather the corn in the 
milk stage and prepare it immediately. Husk ears, remove silks, and trim out 
any injuries. Wash thoroly, using a vegetable brush. Steam the ears for 10 
minutes, or until the milk is set. Then wash ears in cold water to cool. Cut 
off the grains and place on trays to a depth of not over Yz inch. Place in hot 
sunshine or in a dehydrator heated to 130° to 140° F. Stir the kernels fre­
quently to keep them separate. When drying is about half done, lower the 
temperature to 110° to 120° F. in ·order to prevent the sugar in the corn 
from caramelizing. 
Corn properly dried is hard and translucent. One hundred pounds of un­
husked corn will yield about 65 to 70 pounds of husked corn and 30 to 35 
pounds of cut corn; this will weigh about 10 to 11 pounds when dried to a 
5-percent moisture content. 
Beans and Peas 
Peas, wax beans, lima beans, and string beans may be left on the vines 
until they mature and dry. To dry them further and to help destroy insect 
eggs and weevils, spread the dried shelled beans or peas on trays to a depth 
of Yz inch and place them in a dehydrator heated to a temperature of 
130° F. for one to two hours. 
Beets 
Select small, fresh, tender beets of good color and free from woodiness. 
Wash, remove large leaves, peel; and slice Ys to ;4 inch thick. Blanch by 
steaming 6 to 9 minutes. Spread in a thin layer on the tray, allowing about 
1Yz pounds to the square foot. Place in dehydrator, keeping temperature at 
160° F. When drying is about half done, lower the temperature to 150° F. 
When beets are dry they will be somewhat brittle. Fifty pounds of fresh 
beets will yield about 5 pounds dried. 
Carrots 
Select fresh young carrots of bright orange-yellow vanetles in good 
condition for table use. Wash, scrape or peel, and trim off any defects. 
Wash and cut lengthwise into Ys to ;4 inch slices. Cut these slices length­
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wise into narrow strips. Blanch by steaming 8 to 10 minutes. Spread a thin 
layer on tray, allowing about 1V2 pounds to the square foot. Place in de­
hydrator with a temperature of 160° F. When drying is about half done, 
lower the temperature to about 150° F. · 
When sufficiently dry, the strips will have a yellow color and a tough to 
brittle texture. 
Fifty pounds of carrots will weigh about 40 pounds when ready to place 
in the dehydrator and about 4V2 to 5 pounds when dried. 
Pumpkin 
Select pumpkin that is firm, solid-fleshed, and deep-colored. Cut into 
strips 1 to 2 inches wide, peel, and remove seeds and pithy material. Cut 
strips into pieces V2 inch wide and wash. Blanch the pieces in steam for 5 to 
8 minutes, or until they are somewhat translucent. Spread on trays in a 
single layer and put into a dehydrator at a temperature of 175 o F. When 
about half dry, lower the temperature to 160° F. Respread several times 
during the drying process so the drying will be uniform. 
The dried pumpkin should be leathery in texture and show no moisture 
when cut crosswise. Ten pounds of peeled pumpkin will weigh about 12 to 
13 ounces when dried. 
SUN DRYING has limited usefulness. If a dehydrator is not 
available, it may be worth while to try · sun drying on sunny, dry 
days when the temperature is high; but this way of preserving fruits 
and vegetables is not generally satisfactory under Illinois conditions 
for the following reasons. 
1 ~ Humidity is too high most of the harvesting season to allow fruits 
and vegetables to dry before fermentation or other types of spoilage begin. 
2. Even if the days are dry, the food must be taken in at night be­
cause of high hum.idity and it must be protected from rain at all times. 
3. During the fall months when the desirable varieties of apples and 
pears are ready for harvest, temperatures are usually too low for drying. 
This is true also for pumpkin. 
Furthermore sanitary conditions are much more difficult to main­
tain in sun drying than in dehydrating; and the flavor and cooking 
and keeping qualities of sun-dried foods are not so good as in 
dehydrated foods. 
OVEN DRYING may be done satisfactorily where the tem­
perature can be controlled and circulation of air provided. 
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STORING DRIED FRU ITS AND VEGETABLES 
Unless dehydrated foods are carefully stored, they will not keep no mat­
ter how well they have been dried. 
Dehydrated foods must be stored immediately, before they have had time 
to reabsorb moisture from the air. Small containers should be used so they 
may be well filled, not leaving much space for air. If possible, choose a 
container small enough so that the entire contents can be used at one time. 
Containers should have close-fitting covers that can be sealed. Glass 
jars with rubber rings are suitable if stored away from the light. Ordinary 
cloth or paper bags will not do, as they allow the food to reabsorb moisture. 
Special moisture-proof bags that may be sealed make very good containers 
(these must of course be protected from mice and kept away from the light). 
Always store dried foods in a cool, dry room. 
COOKING DEHYDRATED FRUITS 
AND VEGETABLES 
Fruits. Wash, cover with warm water, and let soak until 
plump. Cook the fruit in the water in which it has been soaked, 
heating it slowly and then letting it simmer until tender. If sugar is· 
desired, add it a short time before cooking is completed. 
Vegetables. Wash, cover with cold water, and let soak until 
they have swollen to several times their dried size. Heat slowly in the 
water in which they were soaked and simmer until tender, season­
ing as desired. Usually salt and butter are the only seasonings needed. 
Dehydrated vegetables are very good in meat loaf, soups, stews, 
and meat pies. 
Restoring moisture. The process of soaking dehydrated or 
dried fruits or vegetables in warm or cold water until they have ab­
sorbed water and are plump enough to cook is known as rehydration. 
This is an important step in cooking dried fruits and vegetables, for 
it gives them a better texture. During the first half hour of soaking, 
absorption is more rapid than at any other time. It continues for sev­
eral hours and also takes place during cooking. The time required for 
rehydration depends upon the kind of fruit or vegetable, the size of 
the pieces, and how thoroly the moisture has been removed. 
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